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E3rimp-one of our'most lxqular shellfish--are plentiful this Lenten seasony 
the Fish anS~ '::i/dliSe Service rqorts. 

Xot many years ego it was only the 'Ifavored fet@ near the South Atlantic and 
CkiLf coasts who were fortu&te erau& to dress I$ their Lenbn menus with tllis 
delectable shallf ish. Todey, as a result of modern fisllinz nx3t;ioi.s and marketing 
practices, si crimp are available in all parts of the country. 

&Amp cocktails and sCaled are perennial favorites. 

The familiar method. of makin;; shrimp salad, 
cooked ens and mayonnaise, is always a1qetizi.n~. 

vlth choplx?d c&q-y, chopp&. lwd- 

delicious, the Service 
33.t, f or something Cifferent anx? 

sL~estc combining; shriq wit:1 citrus fruits. 
sections ax? shrimp on a bed of greens, 

Grape.fruit 

different, 
served with i?rench dressing, is definitely 

For "something intri:~uk@, the home economists of the Yish and 'Wildlife 
Service recommend the following rccipcs for Ski@ 14euniere or Shrimp Therm:',dor: 
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POLtiS shriJnp 
tug butter or m,a.rg95.ne, melted 
tablespoon lemon juice 
teaspoon salt 

Peel shrimp axid. remove. sadA veins, Wash CanL drain on absorbent paper. Fr$ in 
butter, turni.ng frequently, for about 10 minutes or until li&tly brown, Remove 
shrimp to platter t To browned butter, add lemon juice and seasonings; pour over 
sM.mp. 
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Serves Si& 

SHRIMP TX..ZFB~IDOR 
pound co&ed, peeled and clear&. shrimp 
cup sliced muslxkms 
CT-q butter or Other fat, melted 
cup flour 
teaspo0.q salt 
teaspoon dry mustard 

tl3sil cByelln,e 
2 cups milk ’ . 
Grated Parmesan cheese 
Paprika 



Cut Large shrimp in half. Yry mushrooms in butter for about five minutcg, 
51eti in flour A& seaso@ngs; aA.d milk grahally Laxl cook uyltil thick, stirrwg 
constgNy, Stir ip,.slirimp. FiI.1. c,i_x individual well-greased sheils or c3F;se- 
roles c SprTnXLe with cheese ‘and paprika, Bake in a ht ovens &OsF,, for 2.0 
minutes or until cheese brow3x, SeiTes Six, 

xxx 

P,M. 16793 


